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sides of the vat and then cutting it into strips, allowing the par-
ticles to adhere to each other in order to form a solid mass or
mat 4 to 7 inches thick. The mat, which is cut into blocks 7
to 10 inches long, permits the whey to drain off and also favors
an even development of acidity. This procedure is necessary for
the formation of the characteristic body and texture of the cheese.
After cheddaring, the curd is ground in a mill into small pieces,
from y2 to 1 inch wide and 2 or 3 inches long. Milling also
facilitates the escape of whey and permits even salting of the
curd. The milled cheese is stirred for several minutes and then
is salted. Cheddar cheese is one of the few varieties which are
salted at this stage of manufacture. After salting, the curd i>
ready for pressing.

FIG. 55.  Milling the Curd
Here the cheddared curd is being cut into small pieces. The four-pronged
fork is used to stir the curd during the making of the cheese. (Milwaukee
Journal Photo.)